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UNITED STATES. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since Jan. 1, 1910.] 
OMAHA, NEBB. 

MEAT INSPECTION. 

Section 1. From and after the passage of this ordinance, all animals intended for 
human food in the city of Omaha shall be required to undergo an ante-mortem exami- 
nation before being allowed to pass to the slaughter room, and a post-mortem examina- 
tion on the floor of the slaughter room, said examinations to be made and conducted 
by an assistant city veterinarian and slaughterhouse inspector of said city, or by an 
inspector of the United States Department of Agriculture, and it is hereby declared 
unlawful for any person, firm, or corporation in the city of Omaha to keep for sale, or to 
offer or expose for sale or to sell, within the corporate limits of said city, the carcass or 
part of the carcass of any animal intended for human food without the same having 
first undergone such ante-mortem and post-mortem examinations. 

Sec. 2. All spleens (melts), uterus, tongues, and small intestines, including mesen- 
teric fat (ruffel), of all cattle slaughtered and intended for human food in the city of 
Omaha, except slaughterhouses having regular Government inspectors, shall be hung 
on racks provided for that purpose immediately after the slaughtering and removal 
from the carcasses of the said animals, and shall there remain until the inspector of 
the city of Omaha, or inspector of the United States Department of Agriculture shall 
have examined and inspected the same, and shall not be removed therefrom except 
by permission of at least one of said inspectors; and all such organs shall be marked 
by the butchers on placing them on the rack in such manner that the said organs can 
be easily identified with the carcass from which they have been removed. 

Sec. 3. The liver and lungs shall be retained by the natural attachments and the 
diaphragm or skirt of all carcasses of slaughtered cattle shall be left on the animal 
slaughtered until the inspector shall have examined, inspected, and passed the same, 
and all the parietal pleura or the lining of the chest cavity, and the parietal peritoneum 
or easing of the abdominal cavity, ordinarily removed in the process commonly known 
as "stripping," shall be allowed to remain on the carcass and shall not be removed 
therefrom by the process known as "stripping" until after examination by the 
inspector. 

Sec. 4. The lungs (lights), liver, heart, and kidneys of all such animals, except 
cattle, shall be attached to thecarcassin such manner as to identify the animal to which 
they may belong until after they have been inspected by the inspector. 

Sec. 5. The slaughtering and dressing of such animals shall be completed and all 
offal, refuse, horns, etc., shall be removed daily by 5.30 o'clock p. m., and the recepta- 
cles and equipment for handling these products shall be cleansed and disinfected, 
from time to time as the inspector may direct, and the floors, walls, racks, tools, and 
all equipment used in connection with the killing of such animals and the handling of 
meat in the slaughtering rooms shall be flushed, washed, and thoroughly cleansed 
to the satisfaction of the inspector. 

Sec. 6. The hours for inspection at all the establishments designated as places for 
inspection shall commence not earlier than 7 o'clock a. m., and continue not later 
than 5.30 o'clock p. m. 

Sec. 7. If after the examination aforesaid such animals are declared by such inspec- 
tor or inspectors fit for human food, such inspector shall attach thereto a certificate 
or tag of such inspector showing such inspection, and that such animals or carcasses 
are found to be wholesome and are fit for human food. 

Sec. 8. Any animal, carcass, or part of carcass found by any such inspector, after 
such inspection and examination, to be diseased and unwholesome, or from any cause 
unfit for human food, shall be condemned and rejected by such inspector, and he shall 
attach to such rejected or condemned animal, carcass, or part of carcass a certificate or 
tag showing such inspection and that the said animal, carcass, or part of carcass is unfit 
for human food, and for any such animal, carcass, or part of carcass condemned or re- 
jected as aforesaid to be kept for sale or offered or exposed for sale or sold within the 
corporate limits of the city of Omaha for human food is hereby prohibited. 
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Sec 9. In the event of rejection or condemnation of any animal by the inspector, 
permission is hereby granted the owner of such animal so rejected or condemned to 
slaughter another animal to replace such condemned or rejected animal, even after 
the hour above mentioned, provided the inspector has due notification by the owner 
of his intention to slaughter such other animal to replace the rejected or condemned 
one, and it shall be the duty of the inspector to remain until such animal is dressed, 
and inspect same, and, if approved, said carcass shall be marked or tagged in accord- 
ance with the provisions hereinbefore set forth. 

Sec. 10. The owner of an animal that has been condemned, either as a whole or 
part, by the inspector, shall have the right to appeal from the inspector's condemnation 
to the commissioner of health of the city of Omaha, and if such appeal is made it shall 
be the duty of the said commissioner of health to have the condemned animal examined 
by another regularly qualified veterinarian and from such examination and report 
and the report of the regular inspector, the commissioner of health shall decide whether 
such animal shall be approved and tagged as fit for human food, or whether the same 
shall be condemned and rejected. 

Sec 11. All wagons used in the transpoi tation of fresh meat to or within the corpo- 
rate limits of the city of Omaha shall be kept in such sanitary condition as the commis- 
sioner of health of such city or his inspector or inspectors may approve; and the car- 
casses or parte of carcasses sold, handledj or delivered from wagons or other vehicles 
within the corporate limits of the said city shall be kept covered in such manner as 
to prevent contamination by dust or dirt. 

Sec. 12. _ All tags, seals, stamps, and other devices used in marking, stamping, or 
tagging animals and dressed carcasses, shall be in possession of the inspector and used 
by him or under his supervision or direction. The inspector in charge of each place 
of inspection shall account ftr each and every tag and seal issued to him, and nothing 
but inspected meat shall bear the official mark, stamp, or tag of the assistant city 
veterinarian and slaughterhouse inspector of the city of Omaha. 

Sec. 13. The said inspector, in determining what constitutes a diseased animal or 
meat unwholesome and unfit for human food, shall be guided by the specifications 
contained in the regulations of the United States Department of Agriculture; and it 
is further ordered and declared that all animals slaughtered and all meats tagged and 
stamped under the supervision of the inspector of the United States Department of 
Agriculture at any packing house, will meet the requirements of this ordinance with- 
out an examination or inspection of said assistant city veterinarian and slaughterhouse 
inspector of the city of Omaha. 

Sec. 14. Any person, firm, or corporation violating any of the provisions of this ordi- 
nance shall be deemed guilty of a misdemeanor, and upon conviction thereof shall be 
fined in any sum not less than $25 or more than $100 for each and every violation! 
thereof. 

Sec. 15. Whenever the meat inspector, or any authorized inspector of the health 
department of said city of Omaha, shall find in any butcher shop, wagon, or other place 
within the corporate limits of said city, any meat offered, kept, or exposed for sale 
for human food which has not been examined or inspected and stamped or tagged as 
hereinbefore provided for, such inspector shall have the right and it shall become his 
duty to immediately confiscate, condemn, and destroy any such meat by him so 
found. 

Sec. 16. That this ordinance shall take effect and be in force from and after its 
passage. [Ordinance passed Feb. 15, 1910.] 

SAN JOAQUIN COUNTY, CAL. 

MILK'— REGULATION OP THE PRODUCTION, CARE, AND SALE OUTSIDE OP THE LIMITS OP 

INCORPORATED CITIES. 

Section 1. The board of health of the county of San Joaquin, State of California, 
is hereby authorized, empowered, and directed to regulate and control the conduct 
and management of dairies and other places in said county of San Joaquin, and with- 
out the corporate limits of incorporated cities therein, from which milk is supplied, 
and to provide for the inspection of dairy cows, dairies, and other places therein 
from which milk is supplied. 

Sec 2. No person shall maintain or carry on the business of a dairy or other place 
from which milk is supplied, within the limits of the county of San Joaquin, State of 
California, and without the corporate limits of incorporated cities therein, without 
having first obtained from the county health officer a permit to maintain a dairy. 

Sec 3. Any place or premises upon which milk is produced for sale or distribution 
or from which milk is sold or distributed is a dairy within the meaning of this 
ordinance. 



